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A CALENDAR. 


July. 


ist.— 6th. 


7th. John Huss born, 1415. Read — 

‘“I am not a dreamer,’ said Huss, ‘but this I hold for certain— the 
image of Christ will never be effaced. They wished to destroy it, but it 
will be painted anew in men’s hearts by far abler preachers than I. The 
nation which loves Jesus Christ will rejoice ; and I, awaking among the 
dead, and, so to speak, rising again from the tomb, will thrill with joy.’ 
A century elapsed, and the torch of the Gospel rekindled by the Reformers, 

did, in fact, illumine several nations which rejoiced in its light.” History 

of the Reformation by D' A ubigne. 

8th. Shelley drowned 1822. Read — 

Fear not, thou Spirit, death’s disrobing hand ; 

So welcome when the tyrant is awake. 

So welcome when the bigot’s hell-torch burns : 

’Tis but the voyage of a darksome hour 
I he transient gulf-dream of a startling sleep. 

Death is no foe to virtue : earth has seen 
Love’s brightest roses on the scaffold bloom, 

Mingling with freedom’s fadeless laurels there. 

And presaging the truth of visioned bliss. 

Are there not hopes within thee which this scene 
o lm^ and gradual being has confirmed ? 

' Wheiwn^H heart look further still, 

When to the moonlight walk, by Harry led 

66 y and sad| y th °u didst talk of death.’— 

9th.— 14th Shelley's “ Queen Mab." 

I5th Recall S J lthln ' c Add Verse t0 h V m " as above 

all* ,ea ™ d * uide ’ 

Winchester’s humhlp% u d good works besid e ; 

His whole ambition beinlT Wh ° chose a lowl y g la ve, 
n femg, to comfort and to save. 


16th. 

i/ih. 


Dr. Isaac Watts born 167^ c 

“There is 7 1 1 T ^ ay or sing hymn by him. 

e 15 3 'and of pure delight,” &c . 


1 8th. Dean Stanley died 1881. R ea d— 

“ The Ascension or Assumption of Elijah stands out 1 
history as the highest representation of the end of ^ the J e "ish 
career : of death as seen under its noblest aspect-as t? 8r6at and good 
crown of the life which had preceded it, as the mvst J* C °™ pletion and 
the departed within the invisible world. By a su dden st ok" S ' lroudin & of 
whirlwind, or, as we may almost literally sav of thp J f ° f storm and 
chariots and horses of fire, the servants of God pass awav ^V °l ° 1<3 ’ by 
where they rest ; we may search high and low, in the height of rt.. vV® 1 
peak of our speculations, or in the depth of the darkest si, a h ' ghest 
valley of death. Legend upon legend may gather round th ^ ° f * he 
Elij ah, but the Sacred Record i ts „ u JLZ. “ T" 

there is where we may think of them, as of Elijah-in those who come 
afterwards in their power and spirit, or in that One Presence which slid 
brings us near to them, in the Mount of the Transfiguration, in communion 
with the Beloved of God. — Stanley s “ Jewish Churchy 


20th. St. Margaret 306. Add verse to hymn as above. 

Now thank Thee for the innocence of Margaret, martyr meek, 

The strength by which she overcame, Lord, be it ours to seek ! 
Ihrough daisy, pearl and dragon, learn we some noble truth, 

Be humble, brave and guileless ; 0 Father, guide of youth. 

2 1 st. Robert Burns died 1796. Read— Lines for the Bums’ Festival, 
by Whittier. 


How sweetly come the holy psalms 
From saints and martyrs down, 

The waving of triumphal palms 
Above the thorny crown ! 

The choral praise, the chanted prayers 
From harps by angels strung, 

The hunted Cameron’s mountain airs, 
The hymns that Luther sung! 

Yet, jarring not the heavenly notes, 

The sounds of earth are heard, 

As through the open minster floats 
The song of breeze and bird ! 

Not less the wonder of the sky 
That daisies bloom below ; 

The brook sings on, though loud and high 
The cloudy organs blow I 

And if the tender ear be jarred 
That, haply, hears by turns 
The saintly harp of Olney’s bard, 

The pastoral pipe of Burns, 

No discord mars His perfect plan 
Who gave them both a tongue , 

For he who sings the love of man 
The love of God hath sung ! 


A CALENDAR. 


22nd 


To-day be every fault forgiven 
Of him in whom we joy, 

We take, with thanks, the gold of Heaven, 

And leave the earth’s alloy. 

Be ours his music as of spring, 

His sweetness as of flowers, 

The songs the bard himself might sing 
In holier ears than ours. 

Sweet airs of love and home, the hum 
Of household melodies 
Come singing, as the robins come 
To sing in door-yard trees. 

And heart to heart, two nations lean, 

No rival wreaths to twine, 

But blending in eternal green 
The holly and the pine ! 99 

St. Mary Magdalene. Add verse of hymn as above. 

All loving souls who falter, and fear to venture nigh 
To Jesus ever-merciful, whose name is Purity, 

May think of Mary Magdalene, and joining in her tears, 
a* fnrHi fn P-lad obedience of life in future years. 


23 rd. 

24th. 

25th. St. James. Collect, Epistle and Gospel. See printed hymn 
St. Christopher. 

We praise for giant Christopher, who learned to serve the Lord 
By bearing many pilgrims across a dangerous ford, 

Then heard a voice beseeching, one wintry night and wild, 

And through the turbid water, carried the Holy Child. 

26th. — St. Anne. Add verse to hymn as above. 

Recall we now the mother of Mary, maiden mild, 

St. Anne so greatly blessed, by favour to her child : 

God grant our daughters courage, at duty not to quail, 

But look on all the Lord’s demands, as angels saying 1 Hail ! ’ 
27th.— 31st. 


AUNT MAI’S BUDGET. 


By Mrs. F. Steinthal. 

My Dear Children I was so very sorry I disappointed 
you last month. I went away from home for ten days, and 
had only time to write out one list of competitors for sewing 
prizes. This, together with three post cards sent at the same 
time, never reached their destination, and have not yet been 
traced. In future, I promise you to be much more particular, 
so that such a dreadful thing can never happen again. Will 
you all notice this month how many different birds you see 
and hear on the ioth, from morning to night, and will you 
send me your lists ? 

Your loving 

Auntie Mai. 


Little Cooks. 

Cold Fish. Quarter plateful. Clean it from bones. Put 
butter in pan, warm it over fire, add little broth, mix all the 
time, and add a little milk. Put fish into pan when on fire, 
cook all together, boil short time, then put lid on, and boil 
half-hour on slow fire. When quite ready, before it is served, 
a( Jd little lemon, pepper and salt. 

Cold Mutton and Sauce. Warm up mutton, but not boil, 
an d just before serving, pour sauce over it. spoon u 

fat , and one of flour over fire, stir till it gets brown, but no 
a dark colour. Then pour into broth left from mutton, an 
a dd a little water, also a little broth from soup. 1 8 
to ° ^ick, add more broth, then boil one hour. At t e las 
rn °ment put in capers, two teaspoonfuls, an a 

vinee-ar 


